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Ninja CREAMi Ice Cream Maker - Deluxe Frozen Treat
Machine
Model: CN315A

PRODUCT OVERVIEW

Create delicious frozen treats at home with the Ninja CREAMi. Whether you want classic ice cream, refreshing
sorbets, indulgent gelatos, or smoothie bowls, this machine does it all in just minutes. Featuring advanced Creamify
Technology, it finely shaves and churns frozen ingredients to transform them into ultra-creamy, smooth textures —
giving you the power of a dessert shop in your own kitchen.
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The Ninja CREAMi machine with included pints, ready for use.

KEY FEATURES

Includes 4 Pints with Lids: Prep multiple flavors ahead of time and store them easily.

7 One-Touch Programs: Ice Cream, Sorbet, Gelato, Lite Ice Cream, Milkshake, Smoothie Bowl, and Mix-In.

Customizable Treats: Adjust ingredients and texture to suit your dietary needs or cravings.

Dishwasher-Safe Parts: All pints, lids, paddle, and outer bowl are top-rack dishwasher safe.

Compact Design: Sleek and stylish look fits beautifully on any kitchen countertop.



Four included pints allow for preparing multiple frozen treats.

SETUP

1. Unpack: Carefully remove all components from the packaging. Retain packaging for future storage or transport.

2. Clean: Before first use, wash all pints, lids, the Creamerizer™ Paddle, and the outer bowl in warm, soapy water
or place them on the top rack of your dishwasher. Rinse thoroughly and dry.

3. Assemble: Place the main unit on a clean, dry, level surface. Ensure the power cord is accessible.

OPERATING INSTRUCTIONS

Preparing Your Base

The Ninja CREAMi requires a frozen base for optimal results. Follow these steps:

1. Create Your Recipe: Prepare your desired ice cream, sorbet, gelato, or smoothie bowl base mixture.

2. Pour into Pint: Pour the mixture into a CREAMi pint up to the MAX FILL line. Do not overfill.



3. Freeze: Place the pint with the lid on in a freezer set to 0°F (-18°C) for at least 24 hours. For best results, ensure
the freezer is consistently cold.

The simple four-step process for creating CREAMi treats.

Processing Your Frozen Base

1. Remove from Freezer: Take the frozen pint out of the freezer.

2. Place Pint in Outer Bowl: Insert the frozen pint into the outer bowl.

3. Install Paddle: Attach the Creamerizer™ Paddle to the outer bowl lid.

4. Lock Lid: Place the outer bowl lid onto the outer bowl and twist the handle clockwise to lock it into place.

5. Install Outer Bowl Assembly: Place the outer bowl assembly onto the motor base, aligning the handle with the
center of the unit. Twist the handle clockwise to lock it into place.

6. Select Program: Choose one of the 7 one-touch programs (Ice Cream, Sorbet, Gelato, Lite Ice Cream,
Milkshake, Smoothie Bowl, Mix-In) based on your desired treat. The machine will automatically process the
base.



Understanding the Creamify Technology for ultra-creamy results.

Adding Mix-Ins (Optional)

After the initial processing, you can add mix-ins like chocolate chips, nuts, or fruit pieces.

1. Create a Hole: Use a spoon to create a 1.5-inch wide hole that reaches the bottom of the pint.

2. Add Mix-Ins: Place your desired mix-ins into the hole.

3. Process with Mix-In Program: Reinstall the pint and outer bowl assembly. Select the "Mix-In" program to
evenly distribute the additions.



Steps for incorporating mix-ins into your frozen treats.



The Ninja CREAMi can create a wide variety of frozen treats.



Easily customize flavor, texture, and ingredients for personalized treats.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your Ninja CREAMi.

Dishwasher Safe Parts: The pints, lids, Creamerizer™ Paddle, and outer bowl are all top-rack dishwasher
safe.

Hand Washing: For hand washing, use warm, soapy water with a non-abrasive cloth or sponge. Rinse
thoroughly.

Motor Base: Wipe the motor base clean with a damp cloth. Do not immerse the motor base in water or any
other liquid.

Storage: Store the unit upright in a dry place. Ensure all parts are clean and dry before storing.



All removable parts are safe for top-rack dishwasher cleaning.

TROUBLESHOOTING

Problem Possible Cause Solution

Unit does not
turn on.

Not plugged in; Outer bowl
assembly not correctly
installed.

Ensure unit is plugged into a working outlet. Make sure the
outer bowl assembly is fully locked into place on the motor
base.

Treat is crumbly
or powdery after
processing.

Base was frozen too solid;
Base was not frozen at 0°F (-
18°C) for 24 hours.

Select the "Re-spin" program. If still crumbly, add 1-2
tablespoons of liquid (water, milk, juice) and re-spin. Ensure
freezer temperature is consistent.

Paddle is not
spinning.

Paddle not installed correctly;
Obstruction.

Ensure the Creamerizer™ Paddle is securely attached to the
outer bowl lid. Check for any obstructions in the pint or
paddle area.



SPECIFICATIONS

Model Name: CN315A

Brand: Generic

Color: BLACK

Capacity: 16 Cups (per pint)

Product Dimensions: 7"L x 16"W x 13"H

Item Weight: 17 pounds

Manufacturer: Ninja Foodi

ASIN: B0FJLKDHPL

WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the manufacturer's official website or contact their
customer service department. Keep your purchase receipt for warranty claims.
Manufacturer: Ninja Foodi
Website: www.ninjakitchen.com (Example link, actual link may vary)
Contact: Refer to the product packaging or manufacturer's website for specific contact details.

© 2025 Generic. All rights reserved.
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